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(54) FORMED FROZEN DOUGHPBr BAKERY 

(11) 4-200338 (A) (43) 21.7.1992 (19) JP 

(21) Appl. No. 2-307047 (22) 15.11.1990 

(71) ASAHI CHEM IND CO LTD(l) (72) TOSHIAKI FURUHASHI 
(51) Int. CI 5 .. A21D6/00,A21D10/02 



PURPOSE: To improve puffing efficiency of dough in baking process in oven 
heating by forming the dough so that the surface of dough may become dense 
and voids of the dough may become specific value or above and further adding 
a chemical puffing agent so that generated gas amount may become prescribed 
value or above. 

CONSTITUTION: Grain flour (wheat flour), chemical puffing agent (e.g. sodium 
hydrogen carbonate) having amounts in which gas amount generated at 40°C 
for 120min is ^1.2m//g dough, and water are used as main ingredients and, 
as necessary oil and fat, sugar, egg, milk product, etc., are added thereto to 
produce dough for bakery. Then the dough is fed to rolling machine, extruder, 
etc., and formed so that the dough may have dense skin at least on the upper 
face and voids of the dough may become ^50volume%. Then. the formed dough 
is frozen to produce frozen dough for bakery. A soft bakery product stabilized 
in shape and having volume feeling and moist texture can be baked up by 
using the resultant dough. 



(54) BREAD MAKING IMPROVER AND BREAD-MAKING METHOD USING 

SAID IMPROVER 
(11) 4-200339 (A) (43)" 21.7.1992 (19) JP 

(21) Appl. No. 2-329417 (22) 30.11.1990 

(71) ORIENTAL YEAST CO LTD (72) MIKIKO SATOU(2) 
(51) Int. CI 5 . A21D8/04,A21D2/22 

PURPOSE: To obtain soft bread having excellent extensibility of -dough, and 
being excellent in appearance, inner phase, texture, flavor, etc., by using a 
bread making improver obtained, by combining a glucose oxidase with other 
oxidase and hydrolase. . 

CONSTITUTION: Glucose' oxidase is combined with one or more kinds of other 
oxidase (e.g. catalase, lipoxidase) and one or- more kinds of hydrolases (e.g. 
lipase, amylase). Then the resultant mixed, enzyme is blended with L-ascorbic 
acid, dispersing agent, etc., (e.g. starch) to produce the bread making improver. 
Then, bread is produced according to ordinary method using the bread making 
improver. Thereby high-quality bread can be produced even in long-time bread 
making method or short-time bread making method. 



(54) METHOD FOR MEASURING BAKING DEGREE 
(11) 4-200340 (A) (43) 21.7.1992 (19) JP 

(21) Appl. No. 2-330335 (22) 30.11.1990 

(71) SHIYOKUHIN SANGIYOU ONRAIN SENSAA GIJIYUTSU KENKIYUU KUMIAI 

(72) KIYOSHI YAMANOK4) 

(51) Int. CI 5 . A21D8/06 ( G01N21/84,G01N21/88,G06F15/62//F27D21/00,GOlDl/14,H04N7/18 

PURPOSE: To improve resolving power by deciding a part in which characteristics 
on histogram appears in correspondence to the stage of baking degree classified 
and carrying out revised operation emphasizing frequency of information of 
the characteristic part when histogram is subjected to arithmetic treatment 
and baking degree of pottery product is measured. 

CONSTITUTION: A number of baked products are pictured by an image-taking 
device to prepare image having brightness. Then , concentration distribution 
curve (histogram) exhibiting relationship between concentration and frequency 
of concentration information is obtained from the image having brightness. 
Then the histogram is treated and data properly changed to numerical value 
is subjected to multivariate analysis and each pottery product is classified into 
each stage of previously set baking degree, and histogram is operated according 
to the classified each stage to evaluate and decide the baking degree. In this 
time, a part in which characteristics on histogram appear is divided in correspon- 
dence to stage of the classified baking degree and revised operation emphasizing 
frequency of information of this characteristic part and operation of baking 
degree is carried out based on the emphasized and revised histogram. 
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